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"Some  women,"  says  a  contemporary  writer,  "are  just  housekeepers,  but 
others  there  are,  charming,  witty  persons,  with  a  way  of  making  the  simplest 
everyday  affaire  into  important  events,  who  play  hostess  to  their  families. 

"It  is  for  these  hostess  mothers  that  this  advice  is  given. 

"We  know  the  kind  of  a  woman  you  are.    You  put  on  your  best  'corn-cany 
manners'  every  day.    Your  family  comes  downstairs  in  the  morning  to  a  table 
as  carefully  set  as  though  the  most  fastidious  of  guests  were  to  be  present. 
You  use  a  great  deal  of  originality  in  planning  your  meals,  and  they  are 
never  a  monotonous  round  of  the  same  things,  over  and  over  again. 

"You  usually  have  flowers  about  the  house.     If  fresh  cut  ones  are  out 
01  season    then  you  have  blooming  potted  plants,  or  sometimes  only  a  flower 
stand  t-all  of  trailing  ivy.    Now  that  spring  is  here,  you  will  have  bowls  of 
Quids,   in  full  bloom." 

By  the  way,  speaking  of  flowers,  how  many  of  you  have  been  in  Washing- 
ton, D.  m  the  spring  of  the  year?    Eid  you  see  the  double  cherry  blossoms? 
Just  two  weeks  ago  today,  Uncle  Ebenezer  took  me  down  to  see  the  cherry 
trees,  with  their  gorgeous  pink  blooms. 

Excuse  me  for  interrupting  myself,  in  the  midst  of  reading  about  the 
woman  who  plays  hostess  to  her  family. 

"The  decorative  metal  flower  stands  and  ferneries  being  designed  now 
wni  interest  you.     Their  antique  finish  is  attractive,  with  fresh  green  plants. 

"Slip  covers  for  your  upholstered  furniture  are  in  order  now.     It  is 
smarter  not  to  have  them  all  alike.     One  or  two  chairs  might  be  covered  to 
match  the  draperies,   if  they  are  cretonne,  chintz,  or  similar  substantial  yet 
gay  fabric.    The  sofa  might  have  a  sophisticated  striped  cover,  and  another 
chair  could  ce  m  plain  material,  of  harmonizing  hue.     Cushions  can  be  cover- 
ed with  the  same  materials,  too,  if  you  like. 

"Of  course  you  will  want  new  draperies.     Blocked  linens,  modernistic  or 
more  conventional  cretonnes,  and  small  figured  chintzes  are  all  good,  de- 
pending upon  the  type  of  furniture  and  windows.     Let  cool  colors  predominate 
tor  the  summer,  if  your  rooms  receive  much  sunshine." 
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Well,  well,  I  mustn't  read  any  more,  or  I'll  never  be  able  to  resist 
the  temptation  to  go  down  town  and  buy  a  "sophisticated  striped  cover"  for 
my  sofa.     It  looks  sort  of  old-fashioned,  and  naive,  in  its  flowered  cretonne, 
and  ruffled  cushions. 


Now  let's  see  what  the  Menu  Specialist  is  having  for  Sunday  dinner  — 
Curried  Chicken,  that  sounds  good;  Flaky  Rice;  Buttered  Asparagus;  Tomato 
Aspic  Salad;  Vanilla  Wafers;  and  Orange  Sherbet.     She  must  be  expecting 
company  this  Sunday! 

Seven  ingredients,  for  curried  Fowl,  with  Shredded  Carrots: 


1  fowl  weighing  3  to  4  pounds 

1  quart  water 

l/2  cup  sliced  onion 

2  cups  shredded  carrots,  cooked 


l/4  teaspoon  curry 

1-1/2  teaspoons  salt,  and 

Flour 


Seven  ingredients,  check  them  please:  (Repeat) 

Disjoint  the  fowl,  and  simmer  it  in  the  water  to  which  1  teaspoon 
of  salt  has  been  added.    When  the  fowl  is  tender,  drain  it,  and  measure  the 
liquid.     For  each  cup  of  liquid,  blend  2  tablespoons  of  flour,  with  2 
tablespoons  of  fat  removed  from  the  top  of  the  broth.     Cook  the  carrots 
in  a  small  quantity  of  salted  boiling  water.    Brown  the  onion  in  a  small 
amount  of  the  chicken  fat,  add  the  broth,  the  blended  flour,  and  fat,  and 
cook  until  thickened.     Then  add  the  curry,  and  the  remaining  l/2  teasooon 
salt.    Remove  the  skin  from  the  back  and  legs  of  the  fowl,  and  add  the  meat 
and  carrots  to  the  sauce.     Allow  the  moat  to  heat  through,  taking  care  that 
the  meat  and  carrots  do  not  become  brotcen  while  stirring.     Serve  the  chicken 
with  flaky  boiled  rice. 


Recipes  for  Tomato  Aspic  Salad  and  Orange  Sherbet  are  in  the  Radio 
Cookbook,  so  the  only  recipe  left  to  broadcast  is  the  one  for  Vanilla  Wafers, 
You'll  like  these  wafers,  I'm  sure.     Eight  ingredients,  for  Vanilla  Wafers: 


2/3  cup  butter 

l/2  cup  sugar 

1-1/4  cups  flour 

l/3  teaspoon  baking  powder 


1/3  teaspoon  salt 
2  teaspoons  vanilla 
2  tablespoons  milk,  and 
1  egg 


To  repeat  the  eight  ingredients,  for  Vanilla  Wafers:  (Repeat) 

Cream  the  butter  and  sugar.     Add  the  well-beaten  egg,  the  milk,  and 
the  sifted  dry  ingredients,  then  the  vanilla.    Drop  by  half  teaspoonfuls  on 
a  lightly  greased  baking  sheet,  allowing  room  to  spread.    Bake  in  a  moderate 
oven  (about  350°  F. )  for  8  to  10  minutes  or  until  the  edges  are  golden  brown. 
The  cakes  are  excellent  for  serving  with  afternoon  tea,  or  with  ice  cream 
or  with  punch  at  parties. 

Let's  check  the  menu,  for  Sunday  dinner:     Curried  Chicken,  Flaky  Rice; 
Buttered  Asparagus,  Tomato  Aspic  Salad;  Vanilla  Wafers;  and  Orange  Sherbet. 


